Limpie la grasa de los platos, ollas, §
sartenes y utensilios de cocina

Lau sach ddu mé trén dia, ndi, chao
va thiét bi nau an trwéc khi trang

Dispose of food waste by putting
it into compost containers or the

Wipe grease from dishes, pots,

depositandolos en contenedores

cach cho vao thung u hoac thung

Collect and store waste oil for

Thu gom va cét gitr dau thaj dé tai

Clean floor mats in a utility sink.

Lam sach tham trai san trong bon

pans, and cooking equipment
before rinsing or washing.

antes de enjuagarlos o lavarlos.

hodc rira.

trash.
Elimine los restos de comida

de compostaje o en la basura.

Commermal Kitchen

X0 ly chét thai thwe phdm bang

rac.

recycling. Clean spills
immediately!

Recoja y almacene el aceite

_ usado para reciclarlo. Limpie
inmediatamente los derrames.

ché. Hay lau sach vét dau tran

ngay lap tire! g

Limpie las alfombras en el
fregadero.

rcra tién ich.

Use screens to catch food
waste in all drains.

Utilice rejillas para recoger los
restos de comida en todos los
desagues.

St dung lwai chan dé hting chét

thai thwc phdm trong tat ca cac
cong ranh.

outside.

exterior.

ngoai.

drains.

cong.

Do NOT pour cooking residue
into the sink or drain.

NO vierta residuos dg cocina en el
fregadero o el desague.

KHONG db chét thai ndu an vao
bon rira hoac cong.

Do NOT put food waste into the
sink or drain.

NO vierta restos de comida en el
fregadero ni en el desague.

KHONG db chét thai thyc phdm vao
\| bon rira hoac cong.

Do NOT pour cooking oil or
wipe spills into the sink or drain.

NO vierta aceite de cocina ni
limpie los derrames en el
fregadero o el desague.

KHONG db dau an hoac dau tran
vao bon rtra hoac cong.

Do NOT wash floor mats

NO lave las alfombrillas en el

KHONG gi&t tham trai san & bén

Do NOT remove screens from

NO retire las rejillas de los
desagues.

KHONG loai bd lwdi chén khdi

SCRAPE - TO REDUCE THE AMOUNT OF FOG ENTERING THE COLLECTION SYSTEM

Scrape or wipe
grease and food
scraps into a sealed

container or trash
bin.

Collect liquid
cooking oils in an
oil-rendering tank
or oil-recycling
container.

Rotate cleaning
schedule among
fryers and food
prep devices.

Assign cleanup
tasks to specific
employees.

Fort OfSrﬁith

e Water Utilities

Environmental Supervisor
Phone: (479) 784-2335 | Email: FOGProgram@FortSmithAR.gov

Prepare foods
with minimal
amounts of fats,
oils, and grease.

Educate employees
on the importance of
reducing FOG and
following proper FOG
Best Management
Practices.




cqonlauvaanmnmv i, Tj0®), Y :
auL tneLCCI9EigRurencdmns &

AR R, BEEF KR,
FRRmAZ TR E LRHAE.

Dispose of food waste by putting
it into compost containers or the
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Collect and store waste oil for
recycling. Clean spills
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Clean floor mats in a utility sink.
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Use screens to catch food
waste in all drains.

o b o o o
lgorzcengcBadacSoemmnivsey
2EVIBVINYBVO.

TEFRR HE7KE P E T ) LUK SR [

Wipe grease from dishes, pots,
pans, and cooking equipment
before rinsing or washing.

279.

Commermal Kitchen

trash.

immediately!
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outside.
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drains.
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DO NOT pour cooking residue
into the sink or drain.
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DO NOT put food waste into the
sink or drain.
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DO NOT pour cooking oil or
wipe spills into the sink or drain.
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DO NOT wash floor mats
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DO NOT remove screens from
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SCRAPE - TO REDUCE THE AMOUNT OF FOG ENTERING THE COLLECTION SYSTEM

Scrape or wipe
grease and food

scraps into a sealed
container or trash
bin.

Collect liquid
cooking oils in an
oil-rendering tank
or oil-recycling
container.

Rotate cleaning
schedule among
fryers and food
prep devices.

Assign cleanup
tasks to specific
employees.

Fort OfSrﬁith

e Water Utilities

Environmental Supervisor
Phone: (479) 784-2335 | Email: FOGProgram@FortSmithAR.gov

Prepare foods
with minimal
amounts of fats,
oils, and grease.

Educate employees
on the importance of
reducing FOG and
following proper FOG
Best Management
Practices.
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